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Make it happen 
Recipe Book 


The “Make it Happen” World of Knox 
What is Knox Unflavoured Gelatine? 
The Many Looks of Knox 

The Basic Knox Method 

Pointers to “Make it Happen” right 
Chilling Times 

Time Savers 


SUPER SALADS 
gels that make salads sensational 


BUFFET DISHES 
to add that extra appeal to meat, fish, 
poultry and vegetables 


CALORIE-SAVING DESSERT 
DELIGHTS 
dessert treats that count calories 


FAMILY DESSERT TREATS 
recipes that the family will love 


| PARTY-DESERVING DESSERTS 


for those occasions that deserve just a 
little more fuss 


nox Unflavoured 
Gelatine is a truly 
versatile food that 
can work for you 
in sO many ways! 
The elements of recipe prepara- 
tion with Knox Unflavoured 
Gelatine are very simple. Once 
you know the basic method, with 
the proper proportions, the 
variety of dishes which owe their 


sparkle to Knox is almost endless. 


Whether it is in a favourite 
classic recipe, or an adventure 


with your own creative touch, 
Knox Gelatine lends itself to 
dishes from every course of the 
meal-shimmering appetizers, 
soups, salads, relishes, main 
dishes, and of course, super 
desserts. Since Knox recipes are 
prepared in advance, more of 
your time is free for friends and 
family. And, with such variety 
to choose from, Knox gelatine 
dishes are sure to add new zip to 
your Own menu ideas! 


Before we tempt you into trying 
any of the new recipes that 
follow, let’s start with some basic 
information about the character 
of the Knox Gelatine product. 
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It is all natural gelatine protein, 
unlike packaged mixes which con- 
tain about 85% sugar, and only 10% 
gelatine, plus artificial flavour and 
colour. 


It is flavourless, colourless, and 


sugarless, and it comes in granulated 


form. When combined with liquid, 
it takes on the colour and flavour 
of the liquid. 


THE MANY LOOKS OF KNOX 


It is a low-calorie food, containing 
only 26 calories per envelope. Since 
Knox Gelatine combines beauti- 
fully with other low-calorie foods 
it is an invaluable aid to the dieter. 


Knox Unflavoured Gelatine recipes can take on a great array of special 
looks! Here are some of the categories of recipe creations which are made 
so successful by using Knox Unflavoured Gelatine: 


CLEAR GELS 


Clear gels are the basic dish in the 
gelatine family of recipes. 


WHIPS 


Whips are clear gels that have 
been chilled until partially set and 
then beaten until fluffy. 


SNOWS 


Snows are clear gels to which 
unbeaten egg whites have been 
added, after the mixture has 
partially set. Then the mixture is 
beaten until stiff and chilled until 
completely set. These are some- 
times called “sponges” 


CHIFFONS 


Chiffons are custard gels to which 
beaten egg whites are added. Egg 
yolks are cooked with the gelatine 
as it dissolves to make a custard 
base. The custard gel is chilled until 
thickened and combined with egg 
whites beaten with sugar. Light, 
creamy chiffons are excellent 

pie fillings. 


MOUSSES 


Mousses are clear gels which are 
chilled until “consistency of 
unbeaten egg white” and then 
whipped cream is added. 


BAVARIANS 


Bavarians are custard gels plus 
beaten egg whites plus whipped 
cream. They are the richest, most 
luscious member of the gel family. 


COLD SOUFFLES 


Cold Soufflés are specially formed 
creations using a soufflé dish with 
an attached foil collar for the 
characteristic high-rise effect. The 
mixture may be a chiffon, mousse 
or bavarian. 


*SOUFFLE COLLAR 


To make collar for soufflé, fold 

foil into four thicknesses 3 inches 
wide and long enough to go around 
soufflé dish with generous overlap. 
Attach to dish with tape, leaving 1 
inch of foil around dish to make 
collar 2 inches high. 


CHARLOTTES 


Charlottes are another specially 
formed creation using a chiffon, 
mousse or bavarian. The mixture 
is put into a bowl or spring-form 
pan lined with lady fingers. 


All you need to remember is that 1 envelope of Knox 
Unflavoured Gelatine will gel about 2 cups of liquid. In recipes 
that call for 1 tablespoon unflavoured gelatine, simply use 
lenvelope of Knox. The preparation process is simple: 

1) Sprinkle Knox Gelatine over water. 

2) Dissolve the gelatine over low heat. 

3) Combine ingredients and chill. 


Sprinkle Knox Gelatine over 


Add.remaining ingredients (some 
cold water in small saucepan. 


recipes require mixture to partially 
set first). Pour into mould, bowl, or 
individual dishes. Chill until set. 


Place over low heat; stir con- 
stantly until gelatine dissolves — 
about 3 minutes (until no granules 
are visible). Remove from heat. 
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DISSOLVING GELATINE 


Make sure all granules have 
vanished before going on to the 
next step. If not, the gel won’t get 
firm. Dissolve over low heat, do 
not boil. 


STIRRING 


It is necessary to stir constantly 
while dissolving gelatine. Use a 
rubber spatula, scraping the side 
and bottom of pan while stirring. 


Easy does it...too vigorous stirring 
will splash the gelatine and leave 
it on the sides of the pan. 


FOLDING IN WHIPPED 
CREAM OR BEATEN 
EGG WHITES 


Fold in gently with a rubber spatula 
or wooden spoon. If you beat or 
stir too vigorously, you will lose 
some of the air encased in the 
whipped mixture and diminish 

the volume. 


ADDING PINEAPPLE 


Canned pineapple or juice may be 
used with gelatine, but fresh or 
frozen pineapple contains an 
enzyme that resists gelling. If you 
want to use the fresh or frozen 
kind, boil for 2 minutes before 
adding to dissolved gelatine. 


MOULDING AND UNMOULDING 


UNMOULDING IS EASY, TOO 


For family meals, a bowl or 
individual dishes are easiest for 
serving. But when you have guests, 
a fancy mould on the buffet makes 
you look like a wizard cook. 
Unmoulding is really simple. 

1. Carefully loosen gel from side 

of container with moistened tip of 
sharp knife. 


2. Dip the container into warm 
(not hot) water to the depth of the 
gelatine contents for about 

5 seconds; tilt or shake container 
gently to loosen gel. 

3. Invert serving dish on top of 
container. Hold both firmly 
together and turn over (to right 
side up). 

4. Shake gently until gelatine slips 
from container onto serving dish. 
If gel doesn’t come loose easily, 
repeat process. 


CREATIVE MOULDING 


Moulds are impressive for parties 
or for the family. Individual dishes 
or bowls are most handy; however 
try containers too: demitasse cups, 
brandy snifters, parfait glasses, 
orange or grapefruit shells; tomato 
or green pepper shells for salad gels. 


CREATIVE GARNISHING 
An attractive, vivid garnish puts the cucumber slices, tomato wedges, bottom of mould to a depth of 
finishing touch to gel dishes, carrot curls, parsley sprigs, lemon Y4 inch. Chill until just set; place 
especially for party service. For wedges, pimiento, olives—what fruit or vegetable pieces onto 
dessert gels, use whipped cream, you will. gelatine in desired design and 
fruit or candied fruit, mint leaves, To arrange patterns for added spoon partially thickened gelatine 
cookie crumbs, crushed pepper- interest to the top of amould, pour __ liquid around pieces. Chill as 
mint candy, chocolate curls, nuts. a small amount of partially thick- before, then add remainder of 
For salad gels, try salad greens, ened gelatine liquid into the mixture to fill the mould. 
CHILLING TIMES 
When the recipe says Chilling time Required* | Test for Mixture 
Chill to consistency of | 20-45 minutes Tip mixture off spoon. It When adding solids or 


unbeaten egg white should pour slowly off the 


spoon, in partially 
thickened state. 


whipped cream, to give 
even distribution. 


Chill until set 
(or firm). 


Before unmoulding and 
serving. 


| Most dishes take about 
3 hours; large dishes, 4- 
6 hours, or over night. 


Tilt mould gently from side 
to side. The gelatine should 
hold its shape firmly. 


TIMESAVERS 

A metal pan or bow! will chill large ones. into a pan of ice and water to 
faster than a glass container. When chilling to a partially set hasten thickening. Stir frequently 
Smaller containers or individual stage-the bowl containing the to ensure even chilling, then stir 
moulds are faster to chill than gelatine combination may be set constantly once thickening starts. 

IT’S GOOF PROOF 
Knox Unflavoured Gelatine is slightly when dropped from a mixture returns to a smooth- 
more resilient than you may think. spoon” and the mixture chills until textured liquid state. Repeat the 
If a recipe reads “chill mixture to too firm, what do you do? It’s chilling process to the desired stage 
consistency of unbeaten egg white” _really easy! Place the saucepan and the mixture will re-set quite 
or “chill mixture until it mounds over low heat and stir just until the — successfully. 


Now you're ready to “Make it Happen” with Knox... 


SUNSHINE SALAD 


2 envelopes Knox Unflavoured 


Gelatine 

1 cup cold orange juice 

% cup sugar 

2 teaspoon salt 
Juice of 2 lemons 

1 can (140z.) pineapple chunks 
in juice 

1 can (100z.) mandarin orange 
sections, drained 

1 cup coarsely grated carrots 

2 cup celery slices (cut 
diagonally 1/4 inch wide) 

1. Sprinkle Knox Gelatine over 

cold orange juice in saucepan. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves - 


about 4 minutes; remove from heat. 


Stir in sugar, salt and lemon juice. 
3. Drain pineapple chunks; stir 
reserved juice into hot gelatine 
mixture. Chill mixture to consis- 
tency of unbeaten egg white. 

4. Dice pineapple chunks; stir into 
chilled gelatine mixture with 
drained mandarin orange sections, 
carrots and celery. Turn into 6-cup 
bowl or mould. Chill until set. 
Makes 8 to 10 servings. 


CHEESE SALAD MOULD 


1 envelope Knox Unflavoured 
Gelatine 

2 cup cold water 

1 package (8 oz.) cream cheese, 
softened 

3 cup mayonnaise 

¥2 cup crumbled blue cheese 

2 tablespoons chopped walnuts 

1 tablespoon chopped celery 

1 __ tablespoon chopped stuffed 
olives 

Y2 cup whipping cream, whipped 

1. Sprinkle Knox Gelatine over 

cold water in saucepan. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves - 

about 3 minutes. Remove from 

heat; cool slightly. 

3. Gradually blend mayonnaise 

into softened cream cheese and 

add crumbled blue cheese; stir in 

cooled gelatine mixture, then 

walnuts, celery and olives. Fold in 

whipped cream. 

4. Turn into 3-cup mould or small 

individual moulds. Chill until set. 

Unmould on lettuce leaves; serve 

with fresh, crisp vegetables such as 

carrot curls, broccoli or cauliflower 

flowerettes and celery sticks. 


Makes 8 servings. 


DEVILLED EGG MOULD 


1 envelope Knox Unflavoured 


Gelatine 
%2 cup cold water 
1 teaspoon salt 
Yg teaspoon cayenne:pepper 
1 __ tablespoon lemon juice 
34 Cup mayonnaise 
2 _ tablespoons minced onion 
Y2 cup chopped celery 
%4 cup chopped pimiento 
6 _ hard-cooked eggs, chopped 
1. Sprinkle Knox Gelatine over 
cold water in saucepan. 
2. Place over low heat; stir con- 
stantly until gelatine dissolves -— 
about 3 minutes; remove from heat. 
Stir in salt, cayenne pepper and 
lemon juice. Cool slightly. 
3. Gradually blend gelatine mix- 
ture into mayonnaise. Beat with 
rotary beater or wire whisk, if 
necessary, until smooth. 
4. Chill mixture to consistency of 
unbeaten egg white. Fold in onion, 
celery and pimiento. Fold in hard- 
cooked eggs. Turn into 4-cup mould 
or individual moulds. Chill until 
set. Unmould on chilled salad 
greens and garnish with green 
pepper rings, if desired. 
Makes 6 to 8 servings. 


RECIPE SHOWN: SUNSHINE SALAD 
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RECIPE SHOWN: BEET RELISH SPARKLE 


BEET RELISH SPARKLE 


1 envelope Knox Unflavoured 


Gelatine 
Yy cup cold water 
2 teaspoon salt 
4 Cup sugar 
Ys cup vinegar 
1 can (14.0z.) diced beets 
¥4 cup finely diced celery 
1 tablespoon minced onion 
1 tablespoon horseradish 
1. Sprinkle Knox Gelatine over 
cold water in saucepan. 
2. Place over very low heat; stir 
constantly until gelatine dissolves 
~about 3 minutes; remove from 
heat. Stir in salt, sugar and vinegar. 
3. Drain diced beets, reserving 
liquid to measure 3/4 cup (or add 
water to make up 3 cup). Stir beet 
liquid into seasoned gelatine 
mixture. 
4. Chill to consistency of unbeaten 
egg white. Stir in beets, celery, 
onion and horseradish. Turn into 
3-cup mould. Chill until set. 
Unmould and garnish with fresh 
salad greens. 
Makes 6 to 8 servings. 


JELLIED WALDORF 
SALAD RING 


1 envelope Knox Unflavoured 
Gelatine 

’3 cup sugar 

2 teaspoon salt 

12 cups water, divided 

Ys cup lemon juice 

2 cups diced tart apples 

Y2 cup diced celery 

Y4 cup chopped pecans 

1. Mix Knox Gelatine, sugar and 

salt in saucepan. Add 1/2 cup water. 

2. Place over low heat; stir con- 

stantly until gelatine is dissolved. 

Remove from heat. 

3. Stir in remaining 1 cup water 

and lemon juice. Chill mixture to 

consistency of unbeaten egg white. 

4. Stir in diced apples, chopped 

celery and chopped pecans. Turn 

into 4-cup ring mould; chill until 

set. Unmould on lettuce leaves; fill 

centre with mayonnaise and gar- 

nish with apple wedges which 

have been dipped in lemon juice. 

Makes 6 servings. 


GINGER-FRUIT RING 


2 ~ envelopes Knox Unflavoured 


Gelatine 

2 cups ginger ale, divided 

Yg teaspoon salt 

1 grapefruit, peeled, sectioned 
and diced. 

1 __ orange, peeled, sectioned and 
diced. 

1 can (14 0z.) pineapple pieces 
in juice, drained 

2 cups halved, seedless grapes 

1 __ tablespoon preserved ginger, 
chopped 

1. Sprinkle Knox Gelatine over 

2 cup ginger ale in saucepan. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves— 

about 5 minutes. Remove from 

heat; stir in salt and remaining 

12 cups ginger ale. Chill to con- 

sistency of unbeaten egg white. 

3. Stir in grapefruit, orange, 

pineapple, grapes and ginger. 

4.Turn into 5-cup mould; chill 

until set. Unmould onto escarole 

or leaf lettuce. 


Makes 8 to 10 servings. 


TOMATO ASPIC 


1 envelope Knox Unflavoured 


Gelatine 
2 cups tomato juice, divided 
2 slices onion 
1 bay leaf 
1 small bunch celery leaves 
2 teaspoons sugar 
¥4 teaspoon salt 
1 __ tablespoon lemon juice 
1. Sprinkle Knox Gelatine over 
¥2 cup tomato juice in small bowl. 
2. In saucepan, add onion slices, 
bay leaf and celery to remaining 
112 cups tomato juice. Heat to 
boiling point; simmer for 5 
minutes. 
3. Remove from heat and strain 
mixture. Add softened gelatine to 
hot seasoned tomato juice; stir 
until dissolved. Stir in sugar, salt 
and lemon juice. 
4. Pour into 2-cup mould. Chill 
until set. Unmould and garnish 
with salad greens. 
Makes 4 servings. 


The following two recipes are 
variations: 


GARDEN TOMATO ASPIC 


In step #3, chill prepared mixture 
to consistency of unbeaten egg 
white; stir in 4 cup finely diced 
celery or 2 tablespoons finely sliced 
green onions. 


TOMATO CHEESE MOULDS 


Prepare a double recipe of Tomato 

Aspic (above) and in step #4, pour 

mixture into 6 individual moulds 

to 1s of their capacity. Chill 

partially filled moulds until firm; 

meanwhile combine and roll into 

6 balls: 

il package (4 0z.) cream cheese, 
softened 

1 tablespoon milk 

1 tablespoon chopped stuffed 
olives 

Place a cheese ball into centre of 

each mould, add a small amount 

of aspic mixture and chill about 

10 minutes to hold cheese ball in 

place. Pour remaining aspic 

mixture into moulds; chill until set. 

Unmould on lettuce leaves and 

serve with mayonnaise, if desired. 

Makes 6 servings. 


DAIRY FRUIT MOULD 


1 — envelope Knox Unflavoured 
Gelatine 

142 cups orange juice, divided 

¥s cup marmalade 

¥2 cup sour cream 

1 can (19 oz.) fruit cocktail, 
drained. 

1. Sprinkle Knox Gelatine over 

2 Cup orange juice in saucepan. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves -— 

about 3 minutes. Remove from 

heat; stir in marmalade (reheat 

slightly, if needed, to make smooth- 

textured mixture). Add remaining 

1 cup orange juice; cool slightly. 


3. Gradually blend gelatine mixture 


into sour cream. Chill mixture to 
consistency of unbeaten egg white. 
Fold in drained fruit. 

4.Turn into 4-cup mould. Chill 
until set. 


Makes 6 servings. 
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CRANBERRY-ORANGE SALAD 

1 envelope Knox Unflavoured 
Gelatine 

1 can (10 0z.) mandarin orange 
sections 


1 __ tablespoon lemon juice 

1 can (14 oz.) whole berry 
cranberry sauce 

4%; cup diced celery 

¥, cup slivered almonds 

1. Sprinkle Knox Gelatine over 

liquid drained from orange sections. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves- 

about 3 minutes. Remove from 

heat; stir in lemon juice and cran- 

berry sauce. Chill to consistency 

of unbeaten egg white. 


3. Stir in mandarin orange sections, 


celery and almonds. Turn into 
5-cup mould; chill until set. 
Makes 6 servings. 


GARNISHING IDEAS 


Cool, sparkling Knox salads create 


plenty of eye appeal at your table - 
and, with the addition of creative 
garnishes, the look is even more 
special! 


Garnishes are most effective when 


you remember to keep them simple 


and yet creative. The salad itself 
should be the centre of interest... 


the garnish provides the compliment. 


Full-size or individual moulds may 
be easily garnished by a ring of 
salad greens chosen from the 
many varieties available, such as; 
romaine, Bibb, leaf or iceberg 
lettuce, escarole, or curly endive. 
Used alone, or in combinations, 
these greens add variety in both 
colour and texture. Be sure that 
only fresh, crisp leaves are used for 
the very best appearance. 


Lots of possibilities for garnishes 
exist among other common vege- 
tables and fruits: - carrot curls, 
tomato wedges, cucumber slices, 
green or red pepper rings, halved 
cherry tomatoes, parsley sprigs, 
mandarin orange sections, slivered 
almonds, olives and lemon wedges! 


These are just some of the items 


you might try. It’s your own individ- 


ual touches that make your salads 
truly super! 
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MOULDED TURKEY 
AND CRANBERRY 


2 ~ envelopes Knox Unflavoured 
Gelatine 

34 cup cold water 

Cranberry Layer: 

1 cup whole berry cranberry 
sauce 

1 tablespoon lemon juice 

1 medium apple, diced 

Turkey Layer: 

Y2 teaspoon salt 

Yg teaspoon poultry seasoning 
Dash pepper 

Y2 cup table cream 

34 cup salad dressing 

22 cups diced cooked turkey 

34 cup diced celery 

1. Sprinkle Knox Gelatine over 

cold water in saucepan. 

2. Place over low heat and stir 

constantly until gelatine dissolves 

-3 to 5 minutes. Remove from 

heat and measure 14 cup of mixture 

for cranberry layer. Set aside re- 

maining liquid for turkey layer 

(keep gelatine dissolved by placing 

saucepan into pan of hot water). 

3. Combine measured 1/4 cup gela- 

tine mixture with cranberry sauce 

and lemon juice. Chill to consisten- 

cy of unbeaten egg white. 

4. Stir in diced apple; turn into 9” 

x 5” loaf pan. Chill until almost set. 

5. Stir salt, poultry seasoning and 

pepper into remaining gelatine 

mixture; add table cream; gradually 


blend into salad dressing. If neces- 
sary, beat with rotary beater or 
wire whisk until smooth. 

6. Chill, stirring occasionally, until 
mixture is consistency of unbeaten 
egg white. Stir in turkey and celery. 
Turn into loaf pan on top of first 
layer; chill until set. Unmould on 
serving platter and garnish with 
parsley. 

Makes 8 servings. 


SHRIMP CHILI COOLER 


1 envelope Knox Unflavoured 
Gelatine 
12 tablespoons sugar 
2 teaspoon salt 
Dash pepper 
1% cups cold water, divided 
Ys cup lemon juice 
Y4 cup chili sauce 
1% cups frozen cooked shrimp, 
thawed 
1. Mix Knox Gelatine, sugar, salt 
and pepper in a small saucepan; 
stir in 1/2 cup water. 
2. Place over low heat; stir con- 
stantly until gelatine dissolves. Re- 
move from heat. Stir in remaining 
¥4 cup water, lemon juice and 
chili sauce. 
3. Chill mixture to consistency of 
unbeaten egg white. Stir in shrimp. 
Turn into 31/2-cup mould; chill until 
set. Unmould on serving platter 
and garnish with salad greens. 
Makes 6 servings. 


CHICKEN CURRY MOUSSE 


2 ~ envelopes Knox Unflavoured 
Gelatine 

142 cups cold water, divided 

2 chicken bouillon cubes 

1 teaspoon salt 

1 tablespoon lemon juice 

i tablespoon curry powder 

1 cup sour cream 

4 cups diced cooked chicken 

Ys cup finely chopped chutney 

] tablespoons minced onion 

Ya pint (100z.) whipping cream, 
whipped. 

1. Sprinkle Knox Gelatine over 

1 cup water in saucepan. Crumble 

bouillon cubes and add to mixture. 

2. Place over low heat; stir con- 

stantly until gelatine and bouillon 

cubes have dissolved -—about 5 

minutes. Remove from heat. Stir 

in remaining 1/2 cup water, salt, 

curry powder, and lemon juice; cool 

slightly. 

3. Gradually blend gelatine mix- 

ture into sour cream. If necessary, 

beat with rotary beater or wire 

whisk until smooth. 

4. Chill, stirring occasionally, until 

mixture is consistency of unbeaten 

egg white. 

5. Stir in chicken, chutney and 

onion; fold in whipped cream. 

Turn into 7-cup mould. Chill until 

set. Unmould; garnish with endive 

or other salad greens. 

Makes 6 to 8 servings. 


RECIPE SHOWN: MOULDED TURKEY AND CRANBERRY 
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JELLIED GAZPACHO 


envelope Knox Unflavoured 
Gelatine 

cup cold water 

beef bouillon cube 
tablespoons vinegar 
teaspoon salt 

teaspoon dried basil leaves 


Yg-l/4 teaspoon garlic powder 
(optional) 

1 can (140z.) tomatoes 

2 _ tablespoons finely sliced 
green onions 

¥4 cup diced unpeeled cucumber 

Ys cup diced green pepper 

%4 cup diced celery 
Sour cream (garnish). 


RECIPE SHOWN: JELLIED GAZPACHO 


1. Sprinkle Knox Gelatine over 
water in saucepan. Crumble 
bouillon cube and add to mixture. 
2. Place over low heat; stir con- 
stantly until gelatine and bouillon 
cube have dissolved-about 5 
minutes. Remove from heat. Stir in 
salt, vinegar, basil leaves (and garlic 
powder if desired). 

3. Chop large tomato pieces and 
add with juice to seasoned gelatine 
mixture. 

4. Chill to consistency of unbeaten 
egg white. 

5. Stir in green onion, cucumber, 
green pepper and celery. Cover and 
chill until set (the set will be rela- 
tively soft). Spoon into individual 
bowls just before serving and top 
with a peak of thick sour cream. 
Makes 6 servings. 


CREAMY SALMON MOULD 


1 envelope Knox Unflavoured 
Gelatine 
¥%4 cup cold water 
Y4 teaspoon salt 
Few grains cayenne pepper 
1 tablespoon lemon juice 
34 | Cup mayonnaise 
1 cup sour cream 
1 can (1512 oz.) red 
salmon, drained and flaked 
2 tablespoons chopped pickle 
2 cup diced celery 
1. Sprinkle Knox Gelatine over 
cold water in saucepan. 
2. Place over very low heat; stir 
constantly until gelatine dissolves 
—about 3 minutes. Remove from 
heat; stir in salt, cayenne pepper 
and lemon juice. Cool slightly. 
3. Gradually blend seasoned gelatine 
mixture into mayonnaise. Stir in 
sour cream; beat with rotary beater 
or wire whisk, if necessary, until 
smooth. 
4. Chill to consistency of unbeaten 
egg white; fold in salmon, pickle 
and celery. Turn into 4-cup mould 
or individual moulds. Chill until 
set. Unmould on fresh, crisp salad 
greens. 


Makes 6 servings. 


EGGNOG CHIFFON DELIGHT 


1 envelope Knox Unflavoured 
Gelatine 

4 cup cold water 

142 cups skim milk, divided 

¥4 teaspoon salt 

1 tablespoon cornstarch 

3 eggs, separated 

1%2 tablespoons artificial liquid 
sweetener 

1 teaspoon vanilla 

2 teaspoons rum flavouring 

1 9-inch baked pie shell, cooled 
Shaved chocolate (garnish) 

1. Sprinkle Knox Gelatine over 


cold water in small bowl. 
2. Combine 1% cups skim milk and 


salt in top of double boiler. Stir in 
paste made from cornstarch and 
remaining 1/4 cup milk. 

3. Cook over boiling water stirring 
constantly, until mixture thickens 
slightly. Add small amount of hot 
mixture to beaten egg yolks, then 
stir egg yolk mixture back into 
remaining hot liquid in double 
boiler; cook a further 2 minutes. 
Remove from heat. Stir in softened 
gelatine until dissolved. 

4. Chill, stirring occasionally, until 
mixture mounds slightly when 
dropped from a spoon; stir in 
artificial liquid sweetener, rum 
flavouring and vanilla. 

5. Beat egg whites until soft peaks 
form. Fold into gelatine mixture. 
Spoon into prepared shell (mixture 
should be thick enough to pile up; 
if necessary, chill about 10 minutes, 
then turn into shell). Chill until 
set. Garnish, if desired, with 


sprinkling of shaved chocolate. 
Makes 8 servings, 
about 148 calories each. 


TROPICAL FLUFF SOUFFLE 


2 envelopes Knox Unflavoured 
Gelatine 

4 eggs, separated 
teaspoons artificial liquid 
sweetener 

1 can (19 0z.) crushed pineapple, 
packed in juice 

1 orange, peeled, sectioned and 
diced 

1 banana, sliced, dipped in 2 
tablespoons lemon juice 

34 cup instant non-fat dry milk 
powder 

34 cup ice-water 

1. Sprinkle Knox Gelatine over 

pineapple with juice in medium 

saucepan; add beaten egg yolks. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves and 

mixture thickens very slightly- 

about 6 to 8 minutes. Remove 

from heat; stir in artificial liquid 

sweetener. 

3. Chill in a large bowl, stirring 

occasionally, until mixture mounds 

slightly when dropped from spoon. 

4. Stir in orange and moistened 

banana pieces, reserving remainder 

of lemon juice. 

5. Beat egg whites until soft peaks 

form. Sprinkle instant non-fat dry 

milk powder over ice water in 

chilled medium bowl. Set bowl 

into pan of ice water; beat with 

electric mixer at high speed until 

soft peaks form-about 3 to 4 


minutes. Add reserved lemon juice; 
beat until stiff. 

6. Fold beaten egg whites into gela- 
tine mixture; fold in whipped milk. 
Turn into 4-cup soufflé dish with 

2 inch collar.* (See page 2). Chill 
until set-about 4 hours. This dessert 
is best if served on day of prepara- 
tion. To serve, remove foil collar; 
garnish with an orange twist. 
Makes 8 servings, 

about 150 calories each. 


CALORIE SAVER SPICED 
FRUIT MEDLEY 


1 envelope Knox Unflavoured 
Gelatine 

2 cups cold cranberry-apple 

drink, divided 

teaspoon ground cinnamon 

1 small apple, diced 

1 banana, sliced 

2 small oranges, peeled, 
sectioned and diced 

1. Sprinkle Knox Gelatine over 

2 cup cranberry-apple drink in 

saucepan. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves - 

about 3 minutes. Remove from 

heat. Stir in remaining 1/2 cups 

cranberry-apple drink and cinna- 

mon; chill to consistency of 

unbeaten egg white. 

3. Stir in apple, banana and orange 

pieces. Spoon into individual 

dessert glasses and chill until set. 
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Makes 6 servings, 
about 108 calories each. 


SPEEDY STRAWBERRY 
CREAM PARFAIT 
Sn Ee 
1 envelope Knox Unflavoured 

Gelatine 


Y2 cup cold water 
1 pint vanilla ice cream, well 
softened 
“4 cup chopped almonds 
1 pint fresh strawberries, sliced. 
1. Sprinkle Knox Gelatine over 
cold water in saucepan. 
2. Place over low heat; stir con- 
stantly until gelatine dissolves — 
about 3 minutes. Remove from 
heat. 
3. Gradually, stir well-softened ice 
cream into gelatine mixture. If 
necessary, chill mixture until it will 
mound when dropped from spoon. 
Stir in chopped almonds. Spoon 
into parfait glasses, making 
alternate layers with strawberry 
slices. (Allow mixture to set slightly 
before adding successive layers). 
Chill until set-about 1 hour. 
Makes 6 servings. 


The following two recipes are 
variations: 


a 
CHOCOLATE-MINT 


ZIP PARFAIT 


1 envelope Knox Unflavoured 
Gelatine 
¥2 cup cold water 
i pint chocolate ice cream, 
well softened 
“4 teaspoon peppermint extract 
1 package (6 oz.) semi-sweet 
chocolate pieces. 
In step #2, add peppermint extract. 
Spoon into parfait glasses, making 
alternate layers with chocolate 
pieces. Chill until set— about 1 hour. 


Makes 5 to 6 servings. 


CHOCOLATE-CHERRY 
PUDDING 


1 envelope Knox Unflavoured 
Gelatine 

Ye cup cold water 

1 pint chocolate ice cream, 
well softened 

1 can (14 oz.) pitted sour 
cherries, drained. 

In step #3, stir cherries into 

gelatine mixture and spoon into 

individual dessert glasses, Chill 

until set about 1 hour. Top with 

whipped crean,, if desired, just 

before serving. 

Makes 6 servings. 


RECIPES SHOWN: CHOCOLATE-CHERRY PUDDING, 
SPEEDY STRAWBERRY CREAM PARFAIT 


— a 


FRESH LEMON SNOW 
$$ 
1 envelope Knox Unflavoured 

Gelatine 


1% cups cold water, divided 

34 cup sugar 

Ys teaspoon salt 

1 teaspoon grated lemon rind 
“4 cup lemon juice 

2 egg whites. 

1. Sprinkle Knox Gelatine over 1 
cup water in saucepan. 

2. Place over low heat; stir con- 
stantly until gelatine dissolves— 
about 3 minutes. Remove from 
heat. Add sugar and salt; stir until 
dissolved. Add remaining 3 cup 
water, lemon rind and juice. 

3. Chill, stirring occasionally, until 
mixture is almost set and very 
lumpy. 

4. Turn into large chilled bow] 
which has been set into pan of ice 
water; add unbeaten egg whites, 
Beat with electric mixer at high 
speed until mixture is light and 
fluffy and begins to hold its shape- 
7 to 10 minutes. Turn into 5-cup 
serving bow] or mould, or into 
individual serving dishes, Chill until 
set. If desired, serve with custard 
sauce or whipped cream. 

Makes 6 to 8 servings. 


CHOCOLATE MINT ZIP, 
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MAPLE PECAN CLOUD 


1 envelope Knox Unflavoured 

Gelatine 
34 cup pure maple syrup, divided 
1% cups milk 
2 ‘eggs, separated 
%4 cup chopped pecans 
6 pecan halves 

Whipped cream (garnish). 
1. Sprinkle Knox Gelatine over 1/2 
cup maple syrup in saucepan. 
Beat egg yolks with milk; stir into 
softened gelatine mixture. 
2. Place over low heat; stir con- 
stantly until gelatine dissolves and 
mixture thickens very slightly- 
about 5 minutes. ‘ 
3. Remove from heat and chill, 
stirring occasionally until mixture 
mounds slightly when dropped 
from a spoon. Stir in chopped 
pecans. 
4. Beat egg whites until stiff but not 
dry; gradually beat in remaining 1% 
cup maple syrup. Fold into gelatine 
mixture. Turn into 6 dessert dishes 
or 4-cup bowl. Chill until set. Before 
serving, garnish with little “clouds” 
of whipped cream topped with 
pecan halves. 


Makes 6 servings. 


GRAPE BAVARIAN 


; envelope Knox Unflavoured 
Gelatine 

cup sugar, divided 

teaspoon salt 

eggs, separated 

cup grape juice 

teaspoon lemon juice 

cup whipping cream, whipped 
Additional whipped cream. 
1. Mix Knox Gelatine, / cup sugar 
and salt in saucepan. Beat egg yolks 
with grape juice; stir into gelatine 
mixture. 

2. Place over low heat; stir con- 
stantly until gelatine dissolves and 
mixture thickens slightly—4 or 5 
minutes. Remove from heat; stir in 
lemon juice. 

3. Chill, stirring occasionally, until 
mixture mounds slightly when 
dropped from a spoon. 
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4. Beat egg whites until stiff but not 
dry; gradually beat in remaining 1/ 
cup sugar. Fold into gelatine mix- 
ture. Fold in whipped cream. Turn 
into 5-cup bowl or mould. Chill 
until set. Garnish with additional 
whipped cream and serve with 
Grape Jelly Sauce. 


Makes 8 servings. 


Grape Jelly Sauce 
Y2 cup grape jelly 
2 tablespoons orange juice. 
Heat grape jelly with orange juice 
until melted and smooth. Cool. 


PEACHES ’N CINNAMON 
BLEND ’N GEL 


2 envelopes Knox Unflavoured 
Gelatine 

%2 cup cold milk 

1 cup scalded milk 

2 eggs 

¥3 cup sugar 

Yg teaspoon salt 

2. teaspoons vanilla 

Y4 teaspoon cinnamon 

1 cup whipping cream 

142 cups ice cubes or crushed ice 

1 can (19 oz.) sliced peaches, 
drained. 

1. Sprinkle Knox Gelatine over cold 

milk in 5-cup blender container; 

allow to stand until gelatine is 

moistened. 

2. Add scalded milk; cover and 

process at low speed until gelatine 

dissolves-about 2 minutes. Stop 

blender. 

3. Add eggs, sugar, salt, vanilla, 

cinnamon and whipping cream. 

Cover and turn control to high 

speed. Remove centre top cover 

and, with blender still running, add 

ice cubes one at a time. Process 

until ice is melted. 

4. Allow to stand until mixture 

mounds slightly when dropped from 

a spoon. Chop peach slices, reserv- 

ing 8 for garnish, and stir into 

chilled mixture. 

5. Turn into individual serving 

dishes, 5-cup mould or bowl. Chill 

until set. Garnish with reserved 

peach slices. 

Makes 8 servings. 


PUMPKIN CRUNCH PIE 


Crust: 

1% cups graham cracker crumbs 
Y4 Cup sugar 

¥2 cup finely chopped pecans 
Ys cup melted butter. 

Combine graham cracker crumbs, 
sugar and pecans; stir in melted 
butter. Reserve 4 cup of mixture 
for garnish; press remainder into 10 
inch pie plate. Bake at 375°F. for 
5 minutes. Cool. 


Filling: 
2 ~ envelopes Knox Unflavoured 
Gelatine 


¥% cup cold milk 

Y2 cup scalded milk 

¥4 cup firmly packed brown 
sugar 

1 teaspoon ground cinnamon 

Y teaspoon salt 

¥ teaspoon ground nutmeg 

¥4 teaspoon ground ginger 

1 cup table cream 

1 can (14 0z.) pumpkin 

6 ice cubes (about 1 cup). 


1. In 5-cup blender container, 
sprinkle Knox Gelatine over cold 
milk; let stand until gelatine is 
moistened. 

2. Add scalded milk; cover and 
process at high speed until gelatine 
dissolves—about 2 minutes. 

3. Add brown sugar, cinnamon, salt, 
nutmeg, ginger and table cream; 
cover and process at high speed 
about 1 minute. Add pumpkin and 
process at high speed for about 30 
seconds to thoroughly combine all 
ingredients. 

4. Remove centre top cover and, 
with blender still running, add ice 
cubes one at a time. Process at high 
speed until ice is melted. 

5. Allow to stand about 10 minutes 
to thicken mixture; turn into cooled, 
prepared pie shell. Sprinkle with 
reserved crumb mixture. Chill until 
set. 


Makes 8 servings. 


RECIPE SHOWN: PUMPKIN CRUNCH PIE 
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KNOX BLOX 


envelopes Knox Unflavoured 
Gelatine 


. packages (3 oz. each) 


flavoured gelatine 
cups boiling water. 


1. In large bowl, combine Knox . 
Gelatine and flavoured gelatine; 


add boiling water and stir until 
gelatine dissolves. 

2. Pour into large shallow baking 
pan (about 9” x 13”); chill until set. 
Cut into squares or cookie cutter 
shapes to serve. 

Makes about 100 one-inch squares. 


The following are variations: 


RECIPE SHOWN: KNOX BLOX 


KNOX DOUBLE DECKER BLOX 


4 — envelopes Knox Unflavoured 
Gelatine 

3. packages (3 oz. each) 
flavoured gelatine 

3. cups boiling water 

%2 pint (100z.) table or whipping 
cream. 

After step #1, add cream; stir well. 

Makes about 100 one-inch squares. 


KNOX FRUITED BLOX 


4 — envelopes Knox Unflavoured 
Gelatine 

2 packages (3 oz. each) 
flavoured gelatine 

3 cups boiling water 

1 can (19 oz.) fruit cocktail, 
undrained. 

After step #1, stir in undrained fruit. 

Makes about 100 one-inch squares. 


KNOX CHOCOLATE-CHERRY 

BLOX 

ne 5a 

4 ~— envelopes Knox Unflavoured 
Gelatine 

3. packages (3 oz. each) cherry- 
flavoured gelatine 

4 cups boiling water 

cl package (60z.) semi-sweet 
chocolate pieces. 

After step #1, chill mixture, stirring 

occasionally, until it just begins to 

thicken; stir in chocolate pieces. 

Pour into a 9-inch square pan and 

chill until firm. Cut into squares to 

serve, using a moistened hot knife 

to cut through chocolate pieces. 

Makes about 80 one-inch squares. 


KNOX LACE-TOP BLOX 


4 — envelopes Knox Unflavoured 
Gelatine 

3 Cup sugar 

1 ~—_— can (19 0z.) pineapple juice, 
heated to boiling 

% cup flaked coconut. 

1. In medium bowl, combine Knox 

Gelatine and sugar. Add boiling 

pineapple juice and stir until 

gelatine dissolves; stir in coconut. 

2. Pour into an 8-inch square pan 

and chill until set. Cut into squares 

to serve. 

Makes about 60 one-inch squares. 


LEMON CHIFFON PIE 


1 envelope Knox Unflavoured 
Gelatine 

1 cup sugar, divided 

4 eggs, separated 

Yo cup water 

Y2 cup fresh lemon juice 

1 teaspoon grated lemon rind 

1 baked 9-inch pastry shell or 
crumb crust, cooled 
Whipped cream (garnish). 

1. Mix Knox Gelatine and 1/2 cup 

sugar in top of double boiler. Beat 

egg yolks with water and lemon 

juice; stir into gelatine mixture. 

2. Place over boiling water; cook, 

stirring constantly, until gelatine is 

dissolved and mixture thickens very 

slightly-about 6 minutes. Add 

lemon rind. 

3. Chill, stirring occasionally, until 

mixture mounds slightly when 

dropped from a spoon. 

4. Beat egg whites until stiff but not 

dry. Gradually beat in remaining 

Yo Cup sugar. 

5. Fold into gelatine mixture. Spoon 

into prepared shell (mixture should 

be thick enough to pile up; if not, 

chill about 10 minutes, then turn 

into shell). Chill until set. Garnish 

with whipped cream. 

Makes 6 to 8 servings. 


RHUBARB MOUSSE 


1 envelope Knox Unflavoured 
Gelatine 

3. cups rhubarb (cut in 1 inch 

pieces) 

cup cold water, divided 

cup sugar 

teaspoons lemon juice 

cup whipping cream, whipped 

Red food colouring 

Additional whipped cream, 

flavoured with nutmeg. 

1. Combine rhubarb, 4 cup water 

and sugar in saucepan. Simmer, 

covered, 10 minutes until rhubarb 

is very tender. 
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2. Meanwhile, soften Knox 
Gelatine in remaining 4 cup cold 
water. Remove hot rhubarb mix- 
ture from heat; stir in softened 
gelatine until dissolved. Add lemon 
juice. 

3. Chill, stirring occasionally, until 
mixture mounds slightly when 
dropped from a spoon. 


4. Fold in whipped cream. Add a 
few drops of red food colouring to 
tint delicate pink. Turn into 4-cup 
bowl or individual dishes. Chill 
until set; serve, topped with nut- 
meg-flavoured whipped cream. 
Makes 6 servings. 


RECIPE SHOWN: LEMON CHIFFON PIE 


APRICOT TRIFLE PIE TRIFLE PIE 


1 envelope Knox Unflavoured 


Gelatine 

Ye cup sugar, divided 

Yg teaspoon salt 

2 ‘eggs, separated 

Ye cup milk 

¥%, cup cream sherry 

12  ladyfingers 

Y2 cup apricot jam 

1 cup whipping cream, whipped 
Additional whipped cream 

1 can (140z.) apricot halves, 
well drained and chilled. 


1. Mix Knox Gelatine, 1/4 cup sugar 
and salt in medium saucepan. Beat 
together egg yolks and milk; stir 
into gelatine mixture. 

2. Place over low heat; stir con- 
stantly until gelatine dissolves and 
mixture thickens very slightly- 
about 5 minutes. Remove from 
heat; stir in sherry. 

3. Chill, stirring occasionally until 
mixture mounds slightly when 
dropped from a spoon. 

4. Meanwhile, prepare pie shell. 
Split ladyfingers; cut one end off 
enough ladyfingers to stand, crust 
side out, around side of 9-inch pie 
plate. Arrange remaining lady- 
fingers and ends, crust side down, 
on bottom of pie plate. 

5. Heat apricot jam in small sauce- 
pan; force through strainer; brush 
over split surface of ladyfingers, 
reserving a small amount to glaze 
8 apricot halves for garnish. 


6. Dice remaining apricot halves. 
When gelatine mixture is chilled, 
stir in apricot pieces. 

7. Beat egg whites until stiff but 
not dry; gradually beat in remain- 
ing 4 cup sugar. Fold into gelatine 
mixture; fold in whipped cream. 
Turn into prepared pie shell. Chill 
until set. Garnish with whipped 
cream and glazed apricot halves. 
Makes 8 servings. 


VANILLA BAVARIAN 
WITH FRUIT 


1 envelope Knox Unflavoured 
Gelatine 

Y2 cup sugar, divided 

Yg teaspoon salt 

2 eggs, separated 

1%4 ~=cups milk 

Yo teaspoon vanilla 

1 cup whipping cream, whipped 
Whipped cream (garnish) 
Fruit (strawberries, peaches, 
blueberries) 

1. Mix Knox Gelatine, 1/4 cup sugar 

and salt in medium saucepan. Beat 

together egg yolks and milk; stir 

into gelatine mixture. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves and 

mixture thickens very slightly- 

about 5 minutes. Remove from 

heat; stir in vanilla. 

3. Chili, stirring occasionally, until 

mixture mounds slightly when 

dropped from a spoon. 

4. Beat egg whites until stiff but 

not dry; gradually beat in remain- 


ing 4 cup sugar. Fold into gelatine 
mixture; fold in whipped cream. 

5. Turn into serving bowl or 4-cup 
mould; chill until set. Serve with 
whipped cream and fruit. 

Makes 6 servings. 


COFFEE CHIFFON CREAM 


1 envelope Knox Unflavoured 
Gelatine 

2 tablespoons plus 14 cup sugar, 
divided 


Yg teaspoon salt 

1 tablespoon regular instant 
coffee powder 

2 eggs, separated 

154 cups milk 

Y4 teaspoon almond extract, or 

'2 teaspoon vanilla 

1. Mix Knox Gelatine, 2 table- 

spoons sugar, salt and regular 

instant coffee powder in saucepan. 

Beat egg yolks with milk; stir into 

gelatine mixture. 

2. Place over very low heat, stir 

constantly until gelatine dissolves 

and mixture thickens very slightly 

-about 5 minutes. Remove from 

heat; stir in almond extract or vanilla. 

3. Chill, stirring occasionally, until 

mixture mounds slightly when 

dropped from a spoon. 

4. Beat egg whites until soft peaks 

form; gradually add remaining “% 

cup sugar; beat until stiff. 

5. Fold into gelatine mixture. Turn 

into 4-cup bowl, mould, or indi- 

vidual dishes. Chill until set. 

Makes 6 servings. 


RECIPE SHOWN: APRICOT TRIFLE PIE 
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FESTIVAL CHEESECAKE 


1% cups graham cracker crumbs 
%4 Cup sugar 

4 cup butter, melted 

Mix graham cracker crumbs and 
sugar with melted butter; press 
over bottom of 9 inch spring-form 
pan. 


Cheesecake: 
2 envelopes Knox Unflavoured 
Gelatine 


34 cup sugar, divided 
4 eggs, separated 
i! cup milk 
2 pounds (4 cups) softened 
cream cheese 
Ys cup finely chopped mixed 
candied fruit 
Ys cup finely chopped semi- 
sweet chocolate pieces 
Ys cup finely chopped blanched 
almonds 
4 cup orange liqueur 
1 teaspoon grated lemon rind 
1 teaspoon vanilla 
Frosted grapes (garnish). 
1. Mix Knox Gelatine and 1/4 cup 
sugar in medium saucepan. Beat 
together egg yolks and milk; stir 
into gelatine mixture. 
2. Place over low heat; stir con- 
stantly until gelatine dissolves and 
mixture thickens very slightly, about 
5 minutes. Remove from heat. 
3. Beat cream cheese until smooth 
and creamy; add gelatine mixture 
with fruit, chocolate, almonds, 
orange liqueur, lemon rind and 
vanilla; mix well. 
4. Beat egg whites until stiff but not 
dry; gradually beat in remaining 
¥2 Cup sugar. 
5. Fold into gelatine mixture. Turn 
into prepared pan. Chill until set— 
several hours. To serve, loosen 
around side of pan with sharp 
knife, release spring-form and 
remove side of pan. Garnish with 
small clusters of frosted grapes. 
Makes 12 to 16 servings. 


The following is a variation: 
ITALIAN CHEESECAKE 


Add 1 teaspoon salt to gelatine 
and sugar mixture in step #1; 
substitute 2 pounds (4 cups) 


ricotta cheese for cream cheese. 
For crust, combine 11/4 cups brown- 
edge cookie wafer crumbs and 

4 cup butter or margarine, melted. 


PINEAPPLE-COCONUT 
ANGEL PUFF 


1 envelope Knox Unflavoured 
Gelatine 

1 can (19 oz.) crushed pineapple, 
packed in syrup 

Y4 teaspoon vanilla 

Y2 cup shredded coconut 

Ys cup maraschino cherries, 
chopped and well drained 

Y2 cup whipping cream, whipped 

1 angel food cake 
Lemon flavoured butter icing 
Additional garnish: coconut 
and maraschino cherries. 

1. Drain syrup from pineapple; add 

water to make up 1 cup liquid. 

Sprinkle Knox Gelatine on syrup- 

water mixture in saucepan. 

2. Place over low heat; stir con- 

stantly until gelatine dissolves. 

Remove from heat; add vanilla and 

pineapple. 

3. Chill mixture to consistency of 

unbeaten egg white. 

4. Meanwhile, hollow-out centre of 

cake ring. Measure down 34 inch 

from top surface of cake; make a 

horizontal cut across the cake, 

reserving this top slice for the lid. 

Hollow out a smooth-sided chan- 

nel in remainder of cake ring by 

making 2 vertical cuts (about 

¥4 inch from inner and outer walls) 

to within 1 inch of cake base. 

With fork, carefully remove cake 

loosened by these cuts. 

5. When gelatine filling mixture is 

chilled, stir in coconut and mara- 

schino cherries; fold in whipped 

cream. 

6. Spoon into prepared cake channel 

(mixture should be thick enough 

to pile up; if necessary, chill about 

10 minutes, then fill cake). Replace 

top slice onto cake. Chill until 

filling sets. 

7. Top the whole cake with lemon 

flavoured butter icing (tint with 

yellow food colouring, if desired). 

Sprinkle additional coconut onto 

icing; garnish with a circle of mara- 

schino cherries. Makes 12 servings. 


PINEAPPLE AND RUM 
SUPREME 


3. envelopes Knox Unflavoured 
Gelatine 

’2 cup sugar, divided 

1% cups milk 

4 eggs, separated 

1 can (19 oz.) pineapple slices, 
packed in juice 

8  ladyfingers, split 

1 tablespoon rum 

Ys cup golden rum 

1 cup whipping cream, whipped 
Maraschino cherries (garnish). 

1. Mix Knox Gelatine and 14 cup 

sugar in saucepan. Beat egg yolks 

with milk; stir into gelatine mixture. 

2. Drain pineapple slices reserving 

2 cup juice; add juice to above 

mixture in saucepan. Set aside 

5 pineapple slices for garnish; dice 

remainder. 

3. Place saucepan over low heat; 

stir constantly until gelatine 

dissolves and mixture thickens very 

slightly. Remove from heat. 

4. Chill, stirring occasionally until 

mixture mounds slightly when 

dropped from a spoon. 

5. Meanwhile, prepare dessert base. 

Split ladyfingers; plan arrangement 

in bottom of 9 x 2 inch deep round 

layer cake pan with crust side 

down, so ladyfingers touch sides of 

pan and point to centre. Taper one 

end of all pieces except one so they 

fit snugly together; fill in centre 

space with remaining piece. 

Transfer arrangement to large plate; 

sprinkle with 1 tablespoon rum. 

6. When mixture is chilled, stir in 

rum and diced pineapple. Beat egg 

whites until stiff but not dry; 

gradually beat in remaining 14 cup 

sugar. 

7. Fold into gelatine mixture; fold 

in whipped cream. Turn into cake 

pan. Arrange ladyfinger pieces, 

crust side up, on top of gelatine 

mixture to form dessert base (when 

inverted); cover loosely and chill 

until set-several hours. 

8. Unmould onto serving platter; 

garnish with border of half 

pineapple slices and maraschino 

cherries. 


Makes 12 servings. 


RECIPE SHOWN: PINEAPPLE AND RUM SUPREME 
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RECIPE SHOWN: CHOCOLATE SOUFFLE 


CHOCOLATE SOUFFLE 


2 ~— envelopes Knox Unflavoured 


Gelatine 
1 cup sugar, divided 
Y4 teaspoon salt 
4 eggs, separated 
2 cups water 
2 6-ounce packages (2 cups) 

semi-sweet chocolate pieces 
1 teaspoon vanilla 
2. cupswhipping cream, whipped. 
1. Mix Knox Gelatine, '/2 cup sugar 
and salt in medium saucepan. Beat 
egg yolks with water; stir into 
gelatine mixture. Add chocolate 
pieces. ; 
2. Place over low heat; stir con- 
stantly until gelatine dissolves and 
chocolate melts-6 to 8 minutes. 
3. Remove from heat; beat with 
rotary beater until chocolate is 
blended. Stir in vanilla. 
4. Chill, stirring occasionally, until 
mixture mounds slightly when 
dropped from a spoon. 
5. Beat egg whites until stiff but 
not dry; gradually beat in remain- 
ing 42 cup sugar. 
6. Fold into chocolate mixture. 
Fold in whipped cream. Turn into 
6-cup soufflé dish with 2 inch 
collar* Chill until set-several 
hours, or overnight. 
Makes 12 servings. 
*To make collar for soufflé, fold 
foil into four thicknesses 3 inches 
wide and long enough to go around 
soufflé dish with generous over- 
lap. Attach to dish with tape, 
leaving 1 inch of foil around dish to 
make collar 2 inches high. 


The following is a variation: 
CHOCOLATE ROYAL SOUFFLE 


Reduce water to 7s cup, half the 
amount of other ingredients and 
stir in 3 tablespoons brandy with 
vanilla. In step 6, turn prepared 
mixture into 3-cup soufflé dish or 
other straight-sided dish with a 

2 inch collar. 

Makes 6 servings. 


PROCEDURES AND GENERAL 
INFORMATION 


Basic method of preparation 3 
Bavarians 2 
Charlottes 2 
Chiffons 2 
Chilling Times 5 
Clear Gels Z 
Dissolving Gelatine 4 
Finishing Touches a 
Folding 4 
Garnishing 5 
Low Calorie 2 
Moulding 4 
— Creative Moulding 4 
—Unmoulding 4 
Mousses 2 
Preparation, Basic a 
Salad Garnishing 9 
Snows 2 
Soufflés 2 
Soufflé Collar 2 
Stirring Gelatine 4 
Timesavers 5 
Unflavoured gelatine equivalents 2 
Unmoulding 4 
Whips 2 


RECIPES 


SUPER SALADS 


Beet Relish Sparkle 
Cheese Salad Mould 
Cranberry Orange Salad 
Dairy Fruit Mould 
Devilled Egg Mould 
Ginger-Fruit Ring 

Jellied Waldorf Salad Ring 
Salad Garnishing 
Sunshine Salad 

Tomato Aspic 

-Garden Tomato Aspic 
-Tomato Cheese Moulds 
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BUFFET DISHES 


Chicken Curry Mousse 11 
Creamy Salmon Mould 12 
Jellied Gazpacho 12 
Moulded Turkey and Cranberry 11 
Shrimp Chili Cooler i 


CALORIE-SAVING DESSERTS 


Eggnog Chiffon Delight 13 
Spiced Fruit Medley 13 
Tropical Fluff Soufflé 13 


We hope you've had fun 
“Making it happen” 
with Knox. 


FAMILY DESSERT TREATS 


Chocolate-Cherry Pudding 15 
Chocolate-Mint Zip 15 
Fresh Lemon Snow 15 
Grape Bavarian 16 
Knox Blox 18 
—Chocolate-Cherry Blox 18 
-Double Decker Blox 18 
—Fruited Blox 18 
-Lace-Top Blox 18 
Lemon Chiffon Pie 19 
Maple Pecan Cloud 16 
Peaches ’n Cinnamon 

Blend ’n Gel 16 
Pumpkin Crunch Pie 16 
Rhubarb Mousse 19 
Speedy Strawberry Cream 

Parfait 15 


PARTY-DESERVING DESSERTS 


Apricot Trifle Pie 21 
Chocolate Soufflé 24 
Chocolate Royal Soufflé 24 
Coffee Chiffon Cream 21 
Festival Cheesecake 22 
Italian Cheesecake 22 


Pineapple-Coconut Angel Puff 22 
Pineapple and Rum Supreme = 22 
Vanilla Bavarian with Fruit 21 


Thomas J. Lipton, Limited. 2180 Yonge Street, Toronto, Ontario 


